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Table 1 Effect of initial glucose conc. on L-lysine fermentation
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ol o 1838 | sad 29,1 o0 54
B 18,18 54,2 38.4 1 0,31 58,5
fod-batch 22.73 78.3 34,06 ‘ 0.35 78
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rate 1:1 Jovvm, 301“,:, 850rpm
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Fig, 5 Effect of fermentation pH in the
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rate of L-lysine formation
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Table 5 Effect of formentation pH in the latter part of the period on L-lysine formation

ERPEHcH | BAmER HNPHWEER ABEANEERE BN - )
pH Iz the latter] L-lysine Conversion rale Growth at the end! Residul Fermentation
part of the production of glucose to of fermentation glucose conc, | period
period (Lys.HCI mp/mly | L-lysine (%) period (Asyg, X 25) %) (
SO . A s B
&8,5 - 58,5 34,75 1.8} 0.38 82
7.2 64,2 26,40 1.20 0.31 58,5

EMERERF Medium composition B, m®gimipH Fermentation pH in the early part of the

period 6.5, MKW Aeration rate 1:1,75vym, 307, 850rpm

> X X N
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STUDY ON THE FED-BATCH CULTURE FOR
' LLYSINE PRODUCTION

Aong -Jianhua Chen. Qi

(Institute of Misrobiology, Academia Sinica. Belfing)

The fed-batch culture for L-lysine production by Corynebacterium crena-
tum L-lysine-producinig mutant PI-3-2{Hse",AEC') was studiéd in an auto-
controlled 8L. laboratory fermentor, It was continuously fed with glucose so-
lutxon accordms to an _exponential . equation with a constant dilution rate to
supply carbna-—souree.

The results of the. batch culture with the media containing .-109_.53-03,_;, 13,64
and 18,18% glucose indicated that higher glucose conc, in culture broth inhibi-
ted the. ability of the mutant for L-lysine formation and decteased:the specific
rate of L-lysine formation, 4, and also, in turn, the productivity: of the fer-
mentation, Whereas it was found that in the fed-batch culfure with: conti-
nuous glucose feed the competitive ability of the mutant for substrate wes
enhanced ot the.metabolism pathway of the mutant might be reaspnably chan-
ged, thus the fracnon of substta.tc Qonsumptmn for L-lysme formatlon, ag,
or the true conversion rate of . glucose to L- lysme, Yr» Was Jncreascd, as . a.
:esult the apparent convqrsxon rate of glucose to L-lysine 1ncreased

It was also showad that the culture pH in. the latter part of ‘the fermenta~
tion period in this fed- batch | culture, which belonged to Gaden I fermen-
tation, being controlled at a certain value facxhtatms the formation of L- Iy-
gine, the speclﬁc tate of L- lvsmc formation, . g», increased, so more i- lysm,c
was accumulated .in the broth,

Under the controlled conditions the conc, of L- lysine accumulated in the
culture broth increased from 47 mg/ml to 64,2 mg/ml with” 18,18% total glu-
cose conc,, and to 73.3 mg/ml with 22,73% total glucose conc,

‘Key words

L-lysine, fed-batch cultite;an exponential equation; Gaden I fermenta-
tion
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